HOLIDAY FOOD SAFETY FOR THE HOME

As the holiday season approaches, we all look forward to those tasty, traditional holiday dishes, whether Thanksgiving turkey, Christmas goose or other traditional choices.  We should also be mindful to use safe food handling practices when preparing and serving food to prevent food-borne illnesses.  What we eat can make us ill, and can even be life-threatening.  You can prevent this by following some simple rules:
A. READ.  Most uncooked food products come with cooking instructions, (e.g. turkeys, hams, etc.) which give proper guidelines for safely preparing, cooking, and serving the product.

B. CLEAN.  Wash your hands and food preparing surfaces often.  Wash your hands with soap (anti-bacterial) and water before and after handling food.  Keep all food preparing surfaces, utensils, and cutting boards clean.  The use of paper towels is recommended for the cleaning of kitchen surfaces.

C. SEPARATE.  Don’t cross-contaminate.  Bacteria can spread from one food to another.  This is especially true when handling turkey and ready-to-eat foods not needing any further preparation.

D. COOK.  Cook foods at proper temperatures.  Use meat thermometers to assure proper cooking temperatures.  Refer to the guidelines on the product package for proper cooking temperatures.  Ensure to cook all egg products thoroughly by heating to at least 160 degrees Fahrenheit.

E. CHILL.  Refrigerate promptly.  Refrigerate leftovers within two hours (it is not recommended to freeze leftovers).  Divide large amounts of leftovers in smaller containers.  Refrigeration temperatures should be no higher than 40 degrees Fahrenheit.
F. REHEAT.  When reheating leftovers, ensure the foods are reheated to at least 165 degrees Fahrenheit.
G. OTHER COOKING TIPS.  Buy a fresh turkey no more than two days ahead of a holiday meal and keep it in the refrigerator until ready to cook.  Thaw a frozen turkey in your refrigerator by allowing 24 hours for every 5 pounds in weight.  If the turkey finishes too quickly, keep the turkey hot in the oven at 200 degrees Fahrenheit.  Be sure the internal temperature of the turkey remains at 140 degrees Fahrenheit or higher.  Avoid the all night cooking procedure.  Thorough cooking kills bacteria, but cooking at low temperatures (less than 325 degrees Fahrenheit) has the opposite effect.  Use commercially pasteurized Eggnog or make your own cooked custard base.  DO NOT use a raw egg recipe.
If you have any questions or concerns about food safety, please call one of the following hotlines:

A. FOOD AND DRUG ADMINISTRATION HOTLINE AT 1-800-FDA-4010.

B. USDA'S MEAT AND POULTRY HOTLINE AT 1-800-535-4555.

